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producer of these milks can be sure that the public are really a\vare of
their value and must, if they desire raw milk as opposed to the heat-treated
variety, purchase either tuberculin-tested or accredited milk. The outlet for
these products, therefore, is likely to be greatly increased.
Although it is true to say that simplification was still necessary in order
to attract public attention to the value of designated milks, it was equally
essential that sufficient grades of milk should be available to the public.
Care had therefore to be taken to ensure that any grades which are necessary
for the proper and continuous advance in the methods of producers and
distributors should be provided, with a view to the constant improvement
of the nation's milk supply. The classification of milk is primarily a public
health measure, and it is now necessary that the public should be catered
for in a simple but thorough manner, since upon public goodwill depends the
future of the milk industry.
The compulsory sale of four types of designated milk once the areas have
been specified is to be welcomed as a step in the right direction, and still
greater simplification will be possible at the end of September, 1954. The
words " Tuberculin Tested " may not, however, provide the consumer with
sufficient knowledge of the value of such milk. Again, it must be emphasised
that " Accredited " or " Standard " milks which the public often believe
to be of the highest quality, have not even the advantage of being produced
from tuberculin-tested cattle. Because a certain cleanliness of handling is
guaranteed, this is surely no reason why any milk should possess such desig-
nations, and this is particularly so in the case of e' Accredited " milk. After
all, these are only clean milks, possessing no guaranteed safety, so that their
demise is not likely to be mourned by those whose aim is the safety of all
milk supplies. The terms " Pasteurised " or <f Sterilised " aptly describe
the articles in question, but the use of the sub-designation " Tuberculin
Tested (Pasteurised) " or "Tuberculin Tested (Sterilised) *' may throw doubt
in the minds of the customers as to the value of such milk in its raw state
and may also give them the impression that there is some risk in connection
with it. In view of the discovery of tubercle bacilli in graded milks
supposedly from tuberculin-tested cattle, it would appear essential that, in
any scheme of re-grading the intervals between tuberculin tests m'ght be
shortened. It must also be emphasised that a more rigid and more frequent
examination of the animals and the milk of any herd producing raw milk of
a specified grade should be made, in order to prevent the pollution of the
liquid by organisms such as the hcemolytic (mastitis) streptococcus and the
Brucella abortus. Such an improvement should be within range of practical
application, but it should also be borne in mind that such frequent veterin-
ary inspections would be considerably assisted by a much more frequent
sampling of milk for both bacteriological and biological examinations. For
this reason such provisions might be made when any amendments to the
present licensing conditions are considered.
The future for the producer of the recognised grades of designated milks
appears to be very bright and holds out considerable promise. As it is
apparently the policy to maintain ultimately one grade of raw designated milk,
and to delineate special areas, the- interest which has been aroused
amongst producer-retailers in the large centres of population is naturally
very great as they are intimately concerned with such proposals. They
are realising that once an area has been specified, a step which may be taken
quickly in the case of thickly populated areas and particularly in the indus-